Platters

Charcuterie Board, Pickles & Piccalilli
Salami, Pastrami, Mini Pork Pie & Homemade Bread

Mature Cheddar Cheese Ploughman’s (V)
Red Onion Jam, Celery, Apple & Homemade Bread

Oak Smoked Salmon
Capers, Red Onion, Coriander & Homemade Bread

Children’s Options

Garlic Bread (V)

Pizza Margherita (V)

Sausage & Mash with Peas & Gravy
Fish Goujons with Chips & Salad
Chicken Goujons with Chips & Salad

Home-made Waffle, Vanilla Ice Cream & Chocolate Sauce

Ice Cream — Vanilla, Chocolate or Strawberry —

£3.50

(Price per Scoop) £2.00

Le Petit Menu:

A two-course menu designed for the smaller appetite.
Available Monday to Friday:

Starters:
Soup of the Day (V)
Mushroom Rarebit on Toast with Rocket (V)

Main Course:
Mini Fish & Chips, Mushy Peas and Tartar Sauce
Chicken Ballontine, Sweet Potato, Spinach & Tarragon Veloute
Polenta, Char-Grilled Mediterranean Vegetables & Tomato Coulis (VEGAN)
2 Courses for £ 9.95

Wine Recommendations

Sparkling Wine/ Champagne
Prosecco Le Dolci Colline NV
Pinot Grigio Rose Brut, Mirabello NV
Champagne Brugnon ler Cru NV
White Wine

House White, Servin Blanc

Pinot Grigio, Provincia di Pavia

Sauvignon Blanc, Jean Belmont

Rose Wine

Pinot Grigio Rose, di Pavia

Red Wine

House Red, Servin Rouge 2014
Malbec, Don Aparo, Mendoza 2013
Merlot, The Guru, Hoopenburg 2014

Tempranillo, Reinares 2014

Vintage 125ml

£6.00

£6.00

£7.00

£4.00

£5.25

£4.75

£4.00

£7.00

£8.50

£7.75

£7.00

Full Wine List is available on request

Bottle

£25.00

£25.00

£39.00

Pizza Margherita (V) £9.95

Cumberland Ring £10.50
served with Creamed Potatoes, Onion Gravy
& Crispy Onion Rings

Marinated Cajun Chicken Fillet £11.95
Served in a Brioche Bun with Fat cut Chips

Own Recipe Scottish Beef Burger £11.95
Served with Fat Chips

Add Cheese or Bacon for £ 2.00 each

Beer Battered Haddock & Chips,
Mushy Peas & Tartar Sauce

£14.95

Thick Cut Ham, Eggs & Fries

Salads

Classic Chicken Caesar Salad, £10.50
Anchovies, Croutons, Parmesan,

Gem Lettuce

Kiln Hot Smoked Salmon and Crayfish Salad
Rocket Salad & French Dressing £12.50
Char-Grilled Mediterranean £9.50
Vegetable Salad

Served with Rocket & Hummus (VEGAN)

Set Lunch Menu

Starters:

Soup of the Day (V)

Chicken Liver Parfait
Pear & Date Chutney, Home-made Bread

Twice-Baked Goat’s Cheese Soufflé (V)
Pear & Walnut Salad

Thai Fishcakes
Sweet Chilli Dip

Main Courses:

Pan Roasted Fillet of Sea Bass
Orza Pasta, Broad Beans, Courgette,
Green Beans & Pistou

Minute Steak
Fries & Salad

Wild Mushroom Pie (V)
Creamed Potatoes, Spinach & Butter Sauce

Desserts:

Creme Bralée of the Day

Lemon Tart
Raspberries & Raspberry Coulis

Homemade Waffles
Vanilla Ice Cream & Maple Syrup

Two Courses £15.95
Three Courses £22.00

Gilberts Afternoon Tea

All our Cream Teas are available from 14.00 till 16.00

2 Home-made Scones
Strawberry Jam & Cornish Clotted Cream

Half Cream Tea
Tea, Coffee or Orange Juice, 3 Cream Tea Fancies,
1 Plain and 1 Fruit Scone, Strawberry Jam

and Cornish Clotted Cream £11.95

Full Cream Tea
Tea, Coffee or Orange Juice,
Selection of Sandwiches:
Smoked Salmon on home-made Walnut & Raisin Bread,
Free Range Egg Mayonnaise on a bridge roll,
Cucumber & Cream Cheese Finger Sandwich
1 Plain and 1 Fruit Scone, Strawberry Jam & Cornish Clotted Cream

3 Cream Tea Fancies £16.95

Royal Cream Tea £21.95
Same as the full Cream Tea including a Glass of House Champagne

All our Cream Teas are available as a Gluten free option

Additional Sandwiches can be purchased with a Cream Tea:
Smoked Salmon on home-made Walnut & Raisin Bread

Free Range Egg Mayonnaise on a bridge roll

Cucumber & Cream Cheese Finger Sandwich

All Three Sandwiches

Steaks

All our Steaks are served with Mushroom, Tomato, Fat Chips &
Peppercorn Sauce

80z Sirloin £19.50
100z Ribeye f 23.95
80z Fillet 80z £25.95

Sides

Fat Chips
Wilted Spinach with Garlic
Carrots with Caraway

Green or Mixed Salad
Mixed Vegetable Panache

Desserts:

Chocolate Brownie, Pistachio Ice Cream

Summer Pudding, Clotted Cream

Selection of Ice Cream — Chocolate, Vanilla & Strawberry

Tiramisu, Tia Maria Anglaise

2 Home-Made Waffles, Maple Syrup & Vanilla Ice Cream
Vanilla Ice Cream Sundae, Chocolate Brownie, Chocolate Sauce,
Marshmallows & Nuts
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What's in my Dish? We’re Allergen Ready. Want to know more about what is in a dish?
Allergen advice available on request




